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(54) METHOD FOR PRODUCING NON-FRIED NOODLE 

(57)Abstract 

PROBLEM TO BE SOLVED: To provide a method for producing non-fried noodles, easily restored with boiled water, 
having a highly firm texture, hard to elongate with time, excellent in disaggregation and having a palate feeling closer to 
that of raw noodles. 

SOLUTION: This method for producing non-fried noodles comprises the following steps: boiling raw noodles or dry 
noodles followed by making the water content gradient inside the noodle ribbons as small as possible through leaving the 
boiled noodles, and then washing the treated boiled noodles using a solution containing water or a noodle quality 
improver, followed by subjecting the washed noodles to cold-air drying at 0-40° C and a relative humidity of 10-60%. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The manufacturing method of the non fly noodles characterized by carrying out cold blast desiccation on the 
conditions of the temperature of 0-40 degrees C, and 10 - 60% of humidity after boil, leave noodles after boiling fresh 
noodles or dried noodles, making the moisture inclination inside a noodle line small as much as possible, boiling with the 
solution which subsequently contains water or a noodle quality improver and washing noodles. 

[Claim 2] The manufacturing method of the non fly noodles according to claim 1 characterized by boiling and leaving 
noodles under conditions of the temperature of 0-90 degrees C, and 20 - 90% of humidity. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] About the manufacturing method of non fly noodles, in detail, molten-bath return is possible for 
this invention in a short time, its chewiness is strong, and its elongation is late, and it relates to the manufacturing 
method of the non fly noodles to which ****** has mouthfeel near good fresh noodles. 
[0002] 

[Description of the Prior Art] In manufacture of the conventional non fly noodles, it steams by the hot-air-drying method, 
and desiccation processing of noodles is performed. Although this approach is the approach of drying the noodles usually 
steamed with the steam around 100 degrees C by 60-100-degree C hot blast, the non fly noodles obtained are widely 
different with fresh noodles in mouthfeel or noodle quality at the time of eating. The reason is that the situations of 
formation of a paste of the quality of starch differ, and the noodle quality after desiccation differs remarkably by the case 
where it boils with the case where noodles are steamed in a production process. As an approach of manufacturing what 
has mouthfeel with the noodle quality nearest to fresh noodles, although the freeze-dry process is proposed, it is a 
difficulty that this approach has high manufacturing facility and manufacturing cost. 
[0003] 

[Problem(s) to be Solved by the Invention] The fault of the above-mentioned conventional method is canceled, molten- 
bath return is possible in a short time, moreover the purpose of this invention has strong chewiness, and its elongation is 
late, and it is offering the manufacturing method of the non fly noodles to which *******s has mouthfeel near good fresh 
noodles. 
[0004] 

[Means for Solving the Problem] When this invention persons manufacture non fly noodles, boil, leave noodles 
intentionally, boil them and say that it makes the phenomenon of elongation cause. Perform processing contrary to the 
conventional common sense, and after an appropriate time, boil with the solution containing water or a noodle quality 
improver, and noodles are unfolded, washed and carried out. When cold blast desiccation was carried out immediately, 
degradation of noodle quality does not take place, either, but noodle lines adhere, and it finds out that the dried noodles 
which there is no ** and have smooth mouthfeel are obtained, and came to complete this invention. If based on the 
common sense of the conventional noodle making, after boiling, zero thru/or making it small, boiling and causing the 
phenomenon of elongation abolish the resistance to the teeth of noodles for the moisture inclination inside a noodle line, 
and it means losing the commodity value as noodles. However, in the approach of this invention of carrying out after cold 
blast desiccation of having boiled and having left noodles, the thing to depend on neglect and which you boil and is made 
to cause an elongation phenomenon is the important point for manufacturing the good non fly noodles of molten-bath 
return. The resistance to the teeth of the noodles which were boiled and were lost according to the phenomenon of 
elongation became clear [ also restoring by desiccation processing ]. 

[0005] After boil it and it leaves noodles, after this invention boils fresh noodles or dried noodles, it makes the moisture 
inclination inside a noodle line small as much as possible, boils it with the solution which subsequently contains water or a 
noodle quality improver and washes noodles, it relates to the manufacturing method of the non fly noodles characterized 
by carrying out cold blast desiccation on the conditions of the temperature of 0-40 degrees C, and 10 - 60% of humidity. 
[0006] 

[Embodiment of the Invention] The noodles to which this invention is applied should just be fresh noodles or dried 
noodles, such as **, wheat, thin wheat noodles, and spaghetti, the Chinese noodle manufactured by the conventional 
method, Japanese noodles, and a side. What is necessary is just to boil for about 1 - 2 minutes all over an ebullition 
molten bath that the process which boils fresh noodles or dried noodles should just follow a conventional method in the 
case of fresh Chinese-style noodles etc. The boiled noodles may wash in cold water by request, before leaving it. 
[0007] It means boiling leaving the noodles boiled in this invention, and putting noodles under conditions of the 
temperature of 0-90 degrees C, and 20 - 90% of humidity, and means making the moisture inclination inside a noodle line 
small as much as possible by this. Here, it says bringing making it small as much as possible close to zero or zero, 
although the standard conditions in the case of leaving the boiled noodles are neglect of about 1 hour in the temperature 
of 25-35 degrees C, and about 80% of humidity — a base [ condition / this ] — carrying out — low temperature — highly 
humid — neglect of long duration, and high-humidity /temperature — short-time neglect and an elevated temperature — 
what is necessary is to be damp, to be able to consider variations, such as short-time neglect, and just to determine 
suitable conditions in consideration of a surrounding situation etc. It washes by boiling and unfolding noodles with the 
solution containing water or a noodle quality improver after an appropriate time. The trade name:MENSA rat 1 500, the 
product made from Fuso Chemistry, trade nametEMATEKKU N— 100, the Riken Vitamin Co., Ltd. make, etc. are used 
including the component which has the operation a noodle quality improver's preventing association of noodle lines from. 
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[0008] Although cold blast desiccation is carried out immediately after boiling and washing noodles, the conditions at this 
time are [ 10-25 degrees C and 10 - 60% of humidity ] preferably [ 20 - 50% of] suitable preferably the temperature of 0- 
40 degrees C. If cold blast desiccation is carried out under this ambient atmosphere, it boils, and molten-bath return of 
the noodles will be carried out for a short time, and the non fly noodles which moreover have good mouthfeel will be 
obtained. In this invention, it boils, and cold blast desiccation is a base and. as for desiccation processing of noodles, it is 
desirable to hold the temperature set up within the above-mentioned condition and humidity. Moreover, in order that 
noodles may prevent being polluted with saprophytic bacteria, the air in drying room or a dryer should be permuted by the 
air which sterilized or processed [ sterilization ]. Although it obtains the dried noodles which were excellent in shelf life by 
carrying out so that the moisture content of noodles may become about 8-15%, when it does not need a mothball, 
desiccation processing shortens the drying time suitably and its moisture content of noodles is good also as half^dried 
noodles to about 25%. 

[0009] If cold blast desiccation of what made the moisture inclination inside a noodle line small as much as possible by 
leaving the boiled noodles is carried out on condition that the above, since sufficient moisture for a core exists to 
evaporation of the moisture from the front face of a noodle line (refer to drawing 1 ) (for example, about 70%), desiccation 
of a core becomes slow and a difference produces it in the aridity of the core of a noodle line, and a lateral part. The 
noodles which continued desiccation in this condition will form a crack and a cavity into a noodle line by that distortion 
(refer to drawing 2 ). Furthermore, it boils after neglect and noodles unfold, by washing, the quality of starch on the front 
face of noodles is flushed moderately, the adhesion of noodle lines is controlled, osmosis of the molten bath at the time of 
molten-bath return takes place promptly, and the obtained dried noodles come to have smooth mouthfeel near fresh 
noodles. 

[0010] On the other hand, after washing in cold water the noodles boiled and built, it drains off water, and since the 
moisture inclination of the lateral part of a noodle line and a core is in a big condition when it dries by the approach 
immediately described above (refer to drawing 3 ) (a core is about 50% of moisture content at about 80% of moisture 
content for a lateral part), it is hard to produce a difference in both aridity also by desiccation processing. To the last, as 
for a core, in desiccation of a noodle line, a lateral part becomes slow early. As mentioned above, if the moisture 
inclination of a lateral part and a core is large (i.e., if there are few moisture contents of a core), it will be hard to produce 
a difference in the aridity of a lateral part and a core. As for such a noodle line, a crack and a cavity become that to 
which osmosis of the molten bath at the time of molten-bath return was inferior in the flavor with delay and a natural 
thing inside that it is fully hard to happen (refer to drawing 4 ). 

[001 1] on the other hand, by [ of fresh noodles or dried noodles ] boiling and making time amount longer than usual, 
moisture inclination was made small and made into the same condition as the left noodles — it boils and noodles are 
excessive — boiling — since many collapsed starches exist on the surface of a noodle line — the adhesion of noodle 
lines — high — desiccation processing — the shape of a nodule — becoming — also getting loose — it is bad and 
osmosis of the molten bath at the time of molten-bath return becomes that in which delay and a flavor are inferior. 
[0012] 

[Example] Below, an example explains this invention in detail. 

After having made 4kg of example 1 semi- strong flour into the 100 weight sections, having added the salt 1 weight 
section, the **** cone powder 1 weight section, and the water 37 weight section to this, mixing and kneading, it rolled out 
and the noodle belt with a thickness of 1.25mm was created. This noodle belt was cut, it cut using the cutting-edge angle 
of No. 22, and fresh noodles were obtained. Subsequently, after having boiled these fresh noodles for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 1 hour under the ambient 
atmosphere of the temperature of 30 degrees C, and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. 

[0013] The container into which 60g of this product was put was filled with boiling water (98 degrees C) 450mL, and it 
covered, and after 4 minutes, the noodle line got loose, it evaluated about condition, molten-bath return, and mouthfeel, 
and comprehensive evaluation was performed further. In addition, by ten panelists with abundant experience, these 
evaluations were carried out in the following four steps, and calculated the average. A result is shown in the 1 st table. 

0 : — very good O: — good **: — bad x: — [0014] [ very bad ] After having boiled the fresh noodles obtained by the 
same approach as example 2 example 1 for 30 seconds per minute [ about ] all over an ebullition molten bath, it washed 
in cold water and was left for 1 hour under the ambient atmosphere of the temperature of 30 degrees C, and 80% of 
humidity, the constant temperature of the temperature of 20 degrees C after washing after an appropriate time by the 6 
time diluted solution of a noodle quality improver (trade name: the MENSA rat 1 500, product made from Fuso Chemistry), 
and 40% of humidity — cold blast desiccation was performed in the constant humidity interior of a room, and the moisture 
content manufactured about 11% of non fly noodles. The same approach as an example 1 estimated this product A result 
is shown in the 1 st table. 

[0015] Immediately after having boiled the fresh noodles obtained by the same approach as example of comparison 1 
example 1 for 30 seconds per minute [ about ] all over the ebullition molten bath, it washed in cold water, and without 
leaving it, cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 
40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 

1 estimated this product A result is shown in the 1st table. 

[001 6] After having boiled the fresh noodles obtained by the same approach as example of comparison 2 example 1 for 
about 5 minutes alt over an ebullition molten bath, it washed in cold water, cold blast desiccation was immediately 
performed within the air conditioned room of the temperature of 20 degrees C, and 40% of humidity, without leaving it, and 
the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 1 estimated this 
product. A result is shown in the 1 st table. 
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[001 7] After having boiled the fresh noodles obtained by the same approach as example 3 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 30 minutes under the ambient 
atmosphere of the temperature of 30 degrees C t and 40% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. The same approach as an example 1 
estimated this product A result is shown in the 1st table. 

[0018] After having boiled the fresh noodles obtained by the same approach as example 4 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 30 minutes under the ambient 
atmosphere of the temperature of 70 degrees C. and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 1 
estimated this product. A result is shown in the 1st table. 

[0019] After having boiled the fresh noodles obtained by the same approach as example 5 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 1 5 minutes under the ambient 
atmosphere of the temperature of 70 degrees C, and 40% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 1 
estimated this product A result is shown in the 1 st table. 

[0020] After having boiled the fresh noodles obtained by the same approach as example 6 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 5 hours under the ambient 
atmosphere of the temperature of 10 degrees C, and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. The same approach as an example 1 
estimated this product A result is shown in the 1st table. 
[0021] 



[Table 1] ** 1 Table 
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[0022] 

[Effect of the Invention] According to this invention, molten-bath return is possible in a short time, chewiness is strong, 
elongation is late, and the manufacturing method of the non fly noodles to which ****** has mouthfeel near good fresh 
noodles is offered. 



[Translation done.] 
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JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL FIELD 



[Held of the Invention] About the manufacturing method of non fly noodles, in detail, molten-bath return is possible for 
this invention in a short time, its chewtness is strong, and its elongation is late, and it relates to the manufacturing 
method of the non fly noodles to which ****** has mouthfeel near good fresh noodles. 
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PRIOR ART 



[Description of the Prior Art] In manufacture of the conventional non fly noodles, it steams by the hot-air-drying method, 
and desiccation processing of noodles is performed. Although this approach is the approach of drying the noodles usually 
steamed with the steam around 100 degrees C by 60-100~degree C hot blast, the non fly noodles obtained are widely 
different with fresh noodles in mouthfeel or noodle quality at the time of eating. The reason is that the situations of 
formation of a paste of the quality of starch differ, and the noodle quality after desiccation differs remarkably by the case 
where it boils with the case where noodles are steamed in a production process. As an approach of manufacturing what 
has mouthfeel with the noodle quality nearest to fresh noodles, although the freeze-dry process is proposed, it is a 
difficulty that this approach has high manufacturing facility and manufacturing cost. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] According to this invention, molten-bath return is possible in a short time, chewiness is strong, 
elongation is late, and the manufacturing method of the non fly noodles to which ****** has mouthfeel near good fresh 
noodles is offered. 



[Translation done.] 
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3.1n the drawings, any words are not translated. 



TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] The fault of the above-mentioned conventional method is canceled, molten- 
bath return is possible in a short time, moreover the purpose of this invention has strong chewiness, and its elongation is 
late, and it is offering the manufacturing method of the non fly noodles to which *******s has mouthfeel near good fresh 
noodles. 



[Translation done.] 
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3.1n the drawings, any words are not translated. 



MEANS 



[Means for Solving the Problem] When this invention persons manufacture non fly noodles, boil, leave noodles 
intentionally, boil them and say that it makes the phenomenon of elongation cause. Perform processing contrary to the 
conventional common sense, and after an appropriate time, boil with the solution containing water or a noodle quality 
improver, and noodles are unfolded, washed and carried out. When cold blast desiccation was carried out immediately, 
degradation of noodle quality does not take place, either, but noodle lines adhere, and it finds out that the dried noodles 
which there is no ** and have smooth mouthfeel are obtained, and came to complete this invention. If based on the 
common sense of the conventional noodle making, after boiling, zero thru/or making it small, boiling and causing the 
phenomenon of elongation abolish the resistance to the teeth of noodles for the moisture inclination inside a noodle line, 
and it means losing the commodity value as noodles. However, in the approach of this invention of carrying out after cold 
blast desiccation of having boiled and having left noodles, the thing to depend on neglect and which you boil and is made 
to cause an elongation phenomenon is the important point for manufacturing the good non fly noodles of molten-bath 
return. The resistance to the teeth of the noodles which were boiled and were lost according to the phenomenon of 
elongation became clear [ also restoring by desiccation processing ]. 

[0005] After boil it and it leaves noodles, after this invention boils fresh noodles or dried noodles, it makes the moisture 
inclination inside a noodle line small as much as possible, boils it with the solution which subsequently contains water or a 
noodle quality improver and washes noodles, it relates to the manufacturing method of the non fly noodles characterized 
by carrying out cold blast desiccation on the conditions of the temperature of 0-40 degrees C, and 10 - 60% of humidity. 
[0006] 

[Embodiment of the Invention] The noodles to which this invention is applied should just be fresh noodles or dried 
noodles, such as **, wheat, thin wheat noodles, and spaghetti, the Chinese noodle manufactured by the conventional 
method, Japanese noodles, and a side. What is necessary is just to boil for about 1-2 minutes all over an ebullition 
molten bath that the process which boils fresh noodles or dried noodles should just follow a conventional method in the 
case of fresh Chinese-style noodles etc. The boiled noodles may wash in cold water by request, before leaving it. 
[0007] It means boiling leaving the noodles boiled in this invention, and putting noodles under conditions of the 
temperature of 0-90 degrees C, and 20 - 90% of humidity, and means making the moisture inclination inside a noodle line 
small as much as possible by this. Here, it says bringing making it small as much as possible close to zero or zero, 
although the standard conditions in the case of leaving the boiled noodles are neglect of about 1 hour in the temperature 
of 25-35 degrees C, and about 80% of humidity — a base [ condition / this ] — carrying out — low temperature — highly 
humid — neglect of long duration, and high-humidity /temperature — short-time neglect and an elevated temperature — 
what is necessary is to be damp, to be able to consider variations, such as short-time neglect, and just to determine 
suitable conditions in consideration of a surrounding situation etc. It washes by boiling and unfolding noodles with the 
solution containing water or a noodle quality improver after an appropriate time. The trade name:MENSA rat 1500, the 
product made from Fuso Chemistry, trade name:EMATEKKU N-100, the Riken Vitamin Co., Ltd. make, etc. are used 
including the component which has the operation a noodle quality improver's preventing association of noodle lines from. 
[0008] Although cold blast desiccation is carried out immediately after boiling and washing noodles, the conditions at this 
time are [ 10-25 degrees C and 10 - 60% of humidity ] preferably [ 20 - 50% of ] suitable preferably the temperature of 0- 
40 degrees C. If cold blast desiccation is carried out under this ambient atmosphere, it boils, and molten-bath return of 
the noodles will be carried out for a short time, and the non fly noodles which moreover have good mouthfeel will be 
obtained. In this invention, it boils, and cold blast desiccation is a base and, as for desiccation processing of noodles, it is 
desirable to hold the temperature set up within the above-mentioned condition and humidity. Moreover, in order that 
noodles may prevent being polluted with saprophytic bacteria, the air in drying room or a dryer should be permuted by the 
air which sterilized or processed [ sterilization ]. Although it obtains the dried noodles which were excellent in shelf life by 
carrying out so that the moisture content of noodles may become about 8-15%, when it does not need a mothball, 
desiccation processing shortens the drying time suitably and its moisture content of noodles is good also as half-dried 
noodles to about 25%. 

[0009] If cold blast desiccation of what made the moisture inclination inside a noodle line small as much as possible by 
leaving the boiled noodles is carried out on condition that the above, since sufficient moisture for a core exists to 
evaporation of the moisture from the front face of a noodle line (refer to drawing 1 ) (for example, about 70%), desiccation 
of a core becomes slow and a difference produces it in the aridity of the core of a noodle line, and a lateral part The 
noodles which continued desiccation in this condition will form a crack and a cavity into a noodle tine by that distortion 
(refer to drawing 2 ). Furthermore, it boils after neglect and noodles unfold, by washing, the quality of starch on the front 
face of noodles is flushed moderately, the adhesion of noodle lines is controlled, osmosis of the molten bath at the time of 
molten-bath return takes place promptly, and the obtained dried noodles come to have smooth mouthfeel near fresh 
noodles. 



[0010] On the other hand, after washing in cold water the noodles boiled and built, it drains off water, and since the 
moisture inclination of the lateral part of a noodle line and a core is in a big condition when it dries by the approach 
immediately described above (refer to drawing 3 ) (a core is about 50% of moisture content at about 80% of moisture 
content for a lateral part), it is hard to produce a difference in both aridity also by desiccation processing. To the last, as 
for a core, in desiccation of a noodle line, a lateral part becomes slow early. As mentioned above, if the moisture 
inclination of a lateral part and a core is large (i.e., if there are few moisture contents of a core), it will be hard to produce 
a difference in the aridity of a lateral part and a core. As for such a noodle line, a crack and a cavity become that to 
which osmosis of the molten bath at the time of molten-bath return was inferior in the flavor with delay and a natural 
thing inside that it is fully hard to happen (refer to drawing 4 ). 

[001 1] on the other hand, by [ of fresh noodles or dried noodles ] boiling and making time amount longer than usual, 
moisture inclination was made small and made into the same condition as the left noodles — it boils and noodles are 
excessive — boiling — since many collapsed starches exist on the surface of a noodle line — the adhesion of noodle 
lines — high — desiccation processing — the shape of a nodule — becoming — also getting loose — it is bad and 
osmosis of the molten bath at the time of molten-bath return becomes that in which delay and a flavor are inferior. 



[Translation done.] 



* NOTICES * 



JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



EXAMPLE 



[Example] Below, an example explains this invention in detail. 

After having made 4kg of example 1 semi- strong flour into the 100 weight sections, having added the salt 1 weight 
section, the **** cone powder 1 weight section, and the water 37 weight section to this, mixing and kneading, it rolled out 
and the noodle belt with a thickness of 1.25mm was created. This noodle belt was cut, it cut using the cutting-edge angle 
of No. 22, and fresh noodles were obtained. Subsequently, after having boiled these fresh noodles for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 1 hour under the ambient 
atmosphere of the temperature of 30 degrees C, and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 1 1% of non fly noodles. 

[0013] The container into which 60g of this product was put was filled with boiling water (98 degrees C) 450mL, and it 
covered, and after 4 minutes, the noodle line got loose, it evaluated about condition, molten-bath return, and mouthfeel, 
and comprehensive evaluation was performed further. In addition, by ten panelists with abundant experience, these 
evaluations were carried out in the following four steps, and calculated the average. A result is shown in the 1st table. 

0 : — very good O: — good **: — bad x: — [0014] [ very bad ] After having boiled the fresh noodles obtained by the 
same approach as example 2 example 1 for 30 seconds per minute [ about ] all over an ebullition molten bath, it washed 
in cold water and was left for 1 hour under the ambient atmosphere of the temperature of 30 degrees C, and 80% of 
humidity, the constant temperature of the temperature of 20 degrees C after washing after an appropriate time by the 6 
time diluted solution of a noodle quality improver (trade name: the MENSA rat 1500, product made from Fuso Chemistry), 
and 40% of humidity — cold blast desiccation was performed in the constant humidity interior of a room, and the moisture 
content manufactured about 11% of non fly noodles. The same approach as an example 1 estimated this product A result 
is shown in the 1 st table. 

[0015] Immediately after having boiled the fresh noodles obtained by the same approach as example of comparison 1 
example 1 for 30 seconds per minute [ about ] all over the ebullition molten bath, it washed in cold water, and without 
leaving it, cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 
40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 

1 estimated this product A result is shown in the 1 st table. 

[0016] After having boiled the fresh noodles obtained by the same approach as example of comparison 2 example 1 for 
about 5 minutes all over an ebullition molten bath, it washed in cold water, cold blast desiccation was immediately 
performed within the air conditioned room of the temperature of 20 degrees C, and 40% of humidity, without leaving it, and 
the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 1 estimated this 
product A result is shown in the 1 st table. 

[0017] After having boiled the fresh noodles obtained by the same approach as example 3 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 30 minutes under the ambient 
atmosphere of the temperature of 30 degrees C. and 40% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. The same approach as an example 1 
estimated this product. A result is shown in the 1st table. 

[0018] After having boiled the fresh noodles obtained by the same approach as example 4 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 30 minutes under the ambient 
atmosphere of the temperature of 70 degrees C, and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. The same approach as an example 1 
estimated this product A result is shown in the 1 st table. 

[0019] After having boiled the fresh noodles obtained by the same approach as example 5 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 1 5 minutes under the ambient 
atmosphere of the temperature of 70 degrees C. and 40% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 1 1% of non fly noodles. The same approach as an example 1 
estimated this product A result is shown in the 1 st table. 

[0020] After having boiled the fresh noodles obtained by the same approach as example 6 example 1 for 30 seconds per 
minute [ about ] all over an ebullition molten bath, it washed in cold water and was left for 5 hours under the ambient 
atmosphere of the temperature of 10 degrees C, and 80% of humidity. After an appropriate time, it washed in cold water, 
cold blast desiccation was performed within the air conditioned room of the temperature of 20 degrees C, and 40% of 
humidity, and the moisture content manufactured about 11% of non fly noodles. The same approach as an example 1 



estimated this product. A result is shown in the 1 st table. 
[0021] 
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* NOTICES * 



JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] It is the explanatory view showing the moisture inclination of the cross section of the noodle line concerning 
this invention. 

[Drawing 2] It is the explanatory view showing the cross section after desiccation of the noodle line concerning this 
invention. 

[Drawing 3] It is the explanatory view showing the moisture inclination of the cross section of the noodle line when boiling 
and not carrying out neglect processing of the noodles. 

[Drawing 4] It is the explanatory view showing the cross section after desiccation of the noodle line dried and obtained, 
without boiling and carrying out neglect processing of the noodles. 
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